lowering temperature, while at the lower temperature the period of fermentation were longer than that at the higher temperature.
In Shiro-shoyu moromi (mash) inoculated with strain phenomenon of moromi was suppressed during the fermentation. The contents of total nitrogen and L-glutamic acid of Shiro-shoyu made by inoculation of strain C-6-8 were slightly lower than that of non inoculated.
However, production of a large quantity of lactic acid and acetic acid resulted low pH and high buffer action.
These results suggested that the inoculation of soya lactic acid bacteria to Shiro-shoyu moromi were useful to improve the taste and color of Shiro-shoyu. (Received Oct. 24, 1990) 
